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Tapioka terhadap Karakteristik Fisikokimia Edible Spoon Berbasis Pati 
Kentang.  
Di bawah bimbingan: 
1. Dr. rer. nat Ignasius Radix Astadi Praptono Jati, S.TP., M.P. 
ABSTRAK 
Edible spoon adalah produk sendok yang siap untuk digunakan 
sebagai alat makan yang ramah lingkungan karena dapat mudah didegradasi 
oleh alam. Bahan yang dipilih dalam pembuatan edible spoon adalah pati 
kentang. Edible spoon memiliki kelemahan yaitu mudah patah dan mudah 
rapuh setelah proses pengovenan pada suhu 180oC selama 40 menit sehingga                                                                                                                                                                                                                                                                                                                                                                                                                                                                     
dibutuhkan bahan pengikat untuk pembentukan gel supaya membentuk 
adonan yang kompak dan dapat mudah dicetak. Bahan pengikat yang dipilih 
adalah tapioka. Penelitian ini bertujuan untuk mengetahui pengaruh 
konsentrasi tapioka terhadap karakteristik fisikokimia edible spoon berbasis 
pati kentang. Penelitian ini menggunakan Rancangan Acak Kelompok 
(RAK) yang terdiri dari 1 (satu) faktor yaitu penambahan konsentrasi tapioka 
dengan 6 level perlakuan sebesar 3, 4, 5, 6, 7, dan 8% (b/b). Parameter 
pengujian meliputi kadar air, daya patah, daya rehidrasi, daya larut pada suhu 
5, 27, 60oC, dan warna. Data dianalisis dengan Analysis of Variance 
(ANOVA) pada α = 5%. Apabila hasil ANOVA menunjukkan adanya 
perbedaan nyata, maka dilakukan uji lanjutan yaitu uji DMRT (Duncan’s 
Multiple Range Test). Hasil pengujian menunjukkan adanya perbedaan nyata 
terhadap kadar air, daya patah, daya rehidrasi, daya larut pada suhu 5, 27, 
60oC, dan warna. Hasil pengujian kadar air berkisar antara 6,93-13,88%, daya 
patah berkisar antara 4,272 – 12,9083 N, daya rehidrasi berkisar antara 
18,7592-36,1635%, daya larut pada suhu 5oC berkisar antara 237,84 – 321,23 
menit, daya larut pada suhu 27oC berkisar antara 137,80 – 206,27 menit, daya 
larut pada suhu 60oC berkisar antara 18,4425 – 36,8325, dan warna edible 
spoon cenderung putih. Uji pembobotan memberikan hasil terbaik pada 
penambahan tapioka konsentrasi 8%. 
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ABSTRACT 
Edible spoon is a spoon product that is ready to be used as food tool 
that is environmentally friendly because it can be easily degraded by nature. 
The material chosen in the manufacture of edible spoon is potato starch. 
Edible spoon has a weakness that is easily broken and easily brittle after the 
oven process at 180oC for 40 minutes requires a binder for gel formation to 
form a compact and easily moulded dough. The selected binder is tapioca. 
This study was aimed to determine the effect of tapioca concentration on 
physicochemical characteristics of edible spoon based potato starch. This 
research plan used randomized group plan which consists of 1 (one) factor 
that was addition of tapioca concentration with 6 levels of treatment: 3, 4, 5, 
6, 7, and 8% (w/w). The parameters tested were water content, fracture, 
rehydration, solubility at 5, 27, 60oC, and color. Data were analyzed by 
Analysis of Variance (ANOVA) at α = 5%. If the ANOVA results showed 
significant differences. then a further test was carried out, namely the Duncan 
Multiple Range Test. The test results showed a significant effect on water 
content, fracture, rehydration, solubility at 5, 27, 60oC, and color. The results 
of water content were ranged from 6.93-13.88, fracture ranged was from 
4.272 – 12.9083 N, rehydration was ranged from 18.7592 -36.1635%, 
solubility at 5oC was ranged from 237.84 – 321.23 minutes, solubility at 27oC 
was ranged from 137.80 – 206.27 minutes, solubility at 60oC was ranged from 
18.4425 – 36.8325 minutes. The color of edible spoon tended to be white. 
The result of weight test gave the best treatment on addition of a 
concentration of 8% tapioca. 
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